A, Andes Red; I, Inkanomezame; S, Sherry; J, Jaga Kids Purple; C, Cynthia; Ta, Tawara Murasaki; D, Destroyer; To, Tokachi Kogane; V, Violetta; Y, Yodel. , onset temperature; , peak temperature; , conclusion temperature. Solid lines indicate results of starches prepared from tasting potatoes stored for 2 months. Dashed lines indicate results of starches prepared from tasting potatoes stored for 7 months. A, Andes Red; I, Inkanomezame; S, Sherry; J, Jaga Kids Purple; C, Cynthia; Ta, Tawara Murasaki; D, Destroyer; To, Tokachi Kogane; V, Violetta; Y, Yodel. Open bars ( ) indicate amylose content of starches prepared from tasting potatoes stored for 2 months. Closed bars ( ) indicate amylose content of starches prepared from tasting potatoes stored for 7 months. Table 2 . Swelling power and solubility of starches prepared from tasting potatoes stored for 2 and 7 months.
Solubility (%)
Swelling power Storage period, magnification and % degradation : 1, Andes Red (7 months, × 2000, 16.9); 2, Andes Red (2 months, × 2000, 12.8); 3, Andes Red (2 months, × 7000, 12.8); 4, Sherry (7 months, × 3000, 19.3); 5, Yodel (7 months, × 5000, 14.6); 6, Yodel (7 months, × 50,000, 14.6); 7, Tokachi Kogane (2 months, × 3000, 14.2); 8, Tokachi Kogane (7 months, × 6000, 13.4); 9, Tokachi Kogane (2 months, × 2000, 14.2); 10, Sherry (7 months, × 3000, 19.3); 11, Yodel (2 months, × 5000, 13.0); 12, Violetta (2 months, × 10,000, 13.9); 13, Violetta (2 months, × 100,000, 13.9); 14, Tokachi Kogane (7 months, × 5000, 13.4); 15, Tokachi Kogane (7 months, × 50,000, 13.4). Effect of storage period and temperature on some properties of potato starch. J. Soc. Agric. Struct., 25, 141 146 (1994 
